The necessity for accurate control of temperature in the study of chemical reactions has been the mother of numerous inventions for the automatic maintenance of constant temperature. But the maintenance of constant humidity has been left largely to the ingenuity of those who are interested in the textile industries and in cold storage, and the scientific investigator is without an instrument which he can make for himself and depend upon in his studies of the development of plant life or of any phenomena influenced by the humidity of the surrounding air.
In the ripening of cheese humidity plays a very important role, and it was in connection with this that the regulator herein described was devised. A description of the apparatus is given in the hope that its accuracy and simplicity as well as the ease with which it can be made will commend it to those who need such an instrument.
A general view of the apparatus is shown in figure 1 . Figure 2 
